
 It's June 2020 and restrictions 
are starting to lift - some of those 
who were unable to work are return-
ing to their jobs and places like hair 
salons and restaurants are allowing 
patrons again. Now is a good time to 
evaluate your financial position, if 
you haven't already; because by now 
most of us have adjusted to our quar-
antine situation - be it working from 
home, unemployed, home-schooling 
or some combination of these.  
 
 To start considering what 
you've done for entertainment over 
the last few months. Would it be rea-
sonable to change your selections? 
Perhaps you have subscriptions to 
many streaming services - for exam-
ple Hulu, Netflix & Amazon. Did 
you get your money's worth for all of 
them? Check your credit card billing 
statement, sometimes we sign up for 
"free" trials and forget about it - are 
there any charges on your bill that 
you didn't expect to see?  
 
 Next is housing. Are you one 
of the fortunate who were able to 
continue making your mortgage pay-
ments? Is now a good time to consid-
er refinancing? If this is something 
on your radar, it may be advanta-
geous to finance into less years rather 
than focusing 100% on lowering your 
payment (if you can afford to). Con-

sider how many years you have left 
on your mortgage - if you have 19 
years left in a 30-year mortgage how 
much would the payments be for a 15
- or 20-year refinance instead of a 30-
year refinance.  
 
 If you're unemployed and re-
ceiving the extra $600/week from the 
Federal government, please consider 
setting aside some portion of this into 
an emergency fund. Currently these 
funds are scheduled to stop in July, 
and it's unclear (to me) how quickly 
the job market is going to bounce 
back. It may be beneficial for people 
to reduce their spending to within the 
range of what they'll be receiving 
from unemployment without the Fed-
eral stimulus, at least as much as pos-
sible.  
 
 Some additional ways to re-
duce your monthly out of pocket ex-
penses include the following. Shift-
ing your cell phone plan from a name 
brand carrier (AT&T, Verizon, etc.) 
to its discount version - a few exam-
ples are Cricket (AT&T), Mint (T-
Mobile) and Boost (Verizon). Reduce 
your electric bill with a programma-
ble thermostat and changing your set-
tings - it's not for everyone, but I 
keep my house set at 76 degrees in 
the summer and 66 in the winter. If 
it's been a while since you've driven  
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Financial Reboot 
by Eric Jorgensen 



Happy Anniversary!!! 

Thank you for your dedication to getting healthy food into  your community. 

Financial Reboot (cont.) 
 
your car check the pressure of 
your tires - this will help you 
save on gas.  
I know many of us have said 
we'll get around to doing some 
or all of these things, but we 
haven't yet. Now is the perfect 
time, because if we wait until 
everything opens back up, we 
will have too many distrac-
tions. Don't try to do all of 
this, pick the one that you 
think may help you the most 
(and you're the most comforta-
ble trying) and work on it.  
 

Host Site Policy Updates 2020 

1. Order changes (additions/reductions) are permitted until 

Noon on the Monday prior to monthly distributions. 

2. A policy of zero balance on the day of distribution is          

required for the current month’s order. Orders will need 

to be paid in advance and in full. This may require ad-

vanced planning and coordination with your organiza-

tion’s fiscal officers for timely payment arrival  

3. Adherence to scheduled pick-up appointments will be        

enforced. Host sites are to use the SIGNUPGENIUS link      

embedded in monthly email correspondence to schedule 

the distribution date and time.  

  

Host Name Years of Service 

St. Luke’s Catholic Church 30 

Mt. Gilead Baptist Church 30 

Mt. Olive Baptist Church  30 

St. Augustine Catholic Church 29 

First Baptist—Georgetown 29 

Pilgrim AME Church 29 

Antioch Baptist Church, Church 29 

Refreshing Spring COGIC 29 

Simpson Hamline United Methodist Men & Women 28 

Greater St. John 27 

Knights of Columbus  24 

First AME Church of Gaithersburg 23 

Fort Washington Christian Church 19 

New Abundant Life 16 

Morning Star Baptist-Baltimore 15 

Providence Health Service 1 

Holy Cross Health 1 

Faith Embassy Church New! 

State of Maryland PTA New! 
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Korean-Style Noodles with Beef 
Ingredients  
 
1 -8 oz pkg Shirataki Spaghetti noodles 
1 tbsp rice vinegar  
2 tbsp light brown sugar 
2 tbsp reduced sodium soy sauce 
1 tbsp sesame oil 
¾ - 1 lb. flank steak or beef tips 
1 tbsp canola oil 
½ (10oz) pkg matchstick (shredded) carrots 
1 (5oz) pkg baby spinach 
3 green onions, thinly sliced 
 
Directions: 

Add shirataki noodles to a colander and rinse under 
cold water for 1-2 min.  Drain well.  Let stand, 
draining. 

In a small bowl, combine the vinegar, brown sugar, 
soy sauce, and sesame oil.  Thinly slice the steak 
into bite—size pieces.  

In a 12 -inch skillet, heat the canola oil on medium-
high.  Add steak.  Season with salt and pepper.  
Cook 3-4 min., until browned, stirring occasional-
ly.  With slotted spoon, transfer beef to plate.  To 
skillet, add the carrots.  Cook 4-5 min., until ten-
der, stirring constantly. 

Add the spinach in batches to skillet, stirring until 
wilted.  Add steak, shirataki noodles, and soy 
sauce mixture.  Cook 1 min., stirring often.  Stir 
in the green onions and serve! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Chicken/Turkey Parmesan  

Meatball  Casserole 

Ingredients 

Meatballs 

2 pounds ground chicken/or ground turkey I use white 
and dark meat combined 
2 eggs Lightly beaten with a fork 
½ cup almond meal plus more for rolling (substitute 
more Parmesan cheese, or breadcrumbs for higher carb 
count) 
2 tsp Italian seasoning 
 1 tsp salt 
1 tsp coarsely ground black pepper 
2 garlic cloves Minced    
½ cup grated onion 
½ cup whole milk ricotta cheese 
½ cup grated Parmesan cheese 
Olive oil for brushing 
 
Casserole 
32 ounce Marinara Sauce  
2 cups or 227 grams shredded mozzarella cheese 
 
Instructions 

Preheat oven to 400F 
Put all the meatball ingredients, except the olive oil) 

into a large bowl, or the bowl of a stand mixer 
fitted with the paddle attachment.  Blend gently 
but thoroughly, making sure all the components 
get evenly distributed. 

Scoop out ½ cups amounts using an ice cream scoop 
it you like and form large round meatballs.  The 
mixture will be very moist and that’s fine.  Place 
the meat balls in a single layer in a large baking 
dish, cover with plastic wrap, and refrigerate for 
an hour, or overnight if you want to make these 
ahead. 

Turn oven down to 350F or preheat if the next day. 
Lightly coat the bottom of a large baking pan with 

olive oil.  Roll the meatballs in breadcrumbs and 
arrange in a single layer in your pan.  Brush the 
tops liberally with olive oil. 

Bake uncovered for 20 minutes. 
Add your sauce to the pan and return to the oven for 

another 20 minutes. 
Top liberally with the cheese, return to oven just until 

it melts. 
Makes 15 large or 30 regular sized meatballs. 
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SHARE Food Network Contributors: Vince Daneri, Eric Jorgensen, Karen Nash, Yonette Wilson Williams  


